
Chicken	Nuggets	

	

Ingredients:	
6	chicken	breast	
2	cups	bread	crumbs	
1	cup	parmesan	cheese	
250g	melted	butter		

2	teaspoons	salt	
4	teaspoons	finely	chopped	thyme	
2	teaspoons	finely	chopped	basil	
2	teaspoons	finely	chopped	chives	

	
Method:	

1. Finely	chop	the	bundles	of	thyme,	basil	and	chives	and	place	in	large	
sized	bowl.	

2. Add	parmesan	cheese,	salt	and	breadcrumbs	to	the	bowl.		Set	aside.	
3. Melt	butter	in	smallest	saucepan	on	a	low	heat.	
4. Preheat	the	pizza	oven	to	200o	C.	
5. Carefully	cut	chicken	breast	into	4-5cm	cubes.		Place	in	a	medium	

saucepan	until	all	cut.	
6. Carefully	pour	melted	butter	over	chicken	pieces.	
7. Line	2	baking	trays	with	baking	paper.		Cut	off	excess	over	the	edges.	
8. Remove	pieces	one	at	a	time	and	roll	into	bread	crumb	mix.		Arrange	on	

2	baking	trays.	
9. 	Bake	for	approximately	20	minutes	until	golden.		They	may	require	

turning	over	at	the	10	minute	mark,	so	check	the	time.	
	


